GOVERNMENT OF GUAM

DEPARTMENT OF PUBLIC HEALTH AND SOCIAL SERVICES
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GOVERNOR DIRECTOR
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Name of Establishment

As a result of this inspection your establishment received a:

BGTER OF WARNING ?q /C

{Demerit/Grade Points)

Once you hinve corrected all violations cited on your establishment’s inspection report. you must provide us a
written request fir re-inspection to include a deseription of the corrective measures that you have implemented
I[f we do not receive a written re-imspection request from you, we will conduct a follow-up inspection afier ten
(10) calendar days from the official receipt of this notice to ensure that corrective measures have been taken,

Failure to cotrect violations may result in the closure of your establishment pursuant to section 21 109%b) of
10GCA, Chapter 21.

[J NOTICE OF CLOSURE

(Demerit/Grade Points)

Once you have corrected all violations cited on your establishment’s inspection report. you must provide us a
written request for re-inspection to include a description of the corrective measures that you have implemented.
Unlike an establishment who has received a letter of waming, an establishment shall remain closed uniess a
written request for re-inspection is made. Under 10 GCA Ch. 21 §21109(b), suspension without prior hearing
may be imposed until the violation is corrected. You may also request a hearing to the Division of
Environmental Health within five (5) calendar days of the date of this notice. When a hearing is requested
following a suspension without prior hearing, it shall be discretionary with the Director as to whether the
suspension shall be continued pending the hearing.

We look forward to working closely with you as partners in promoting health and sanitary practices on Guam. If you need further
assistance, you can reach us at 735-7221 or {(fax) 734-5556. Si Yu'us Ma’ase.

Sincerely, ﬂh
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Establishment Representative
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Division of Environmental Health
Food Establishment Inspection Report
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ESTABLISHMENT TYPE 4 No of Risk Factor/intervention Violations K CATEGORY
(1=

E;ﬁ l&“ 3 ‘ 0. of Repeat Risk Factor/Intervention Violations ; f.f!
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTION

Circle designated compliance {IN, OUT, N/O, N/A) for each numbered item. Mark "X" in appropriate box for COS and/or R.

IN = In compliance QUT = Not in compiiance N/O = Not observed NJ/A = Not applicable COS = Corrected on-site duri inspection R = Repeat violation  PTS = Demerit paints
mpliance Status R ompliance Status
Supervision 'otentially Hazardous Food [TCS Food)

ﬁepartrnenf of Public Health and Soclal Services
Page ] of é

1 E‘N o ]' arson in charge prasent, demonstrates 6 16 mnmﬂm Proper cookhg time and temperatures 6 |
and performs duties i []
ngployu Health ] 8 |
2 ﬂ"l@ Menagement awareness; palicy present 6 8
3 gin)out Proper use of reposting, resiriction & exclusion 6 | 6 |
Good Hﬂlﬁnﬁ: Practices N0 Proper date marking and disposition 8 |
4linJour wa wo m’:::“' factng: CriingICEtBinUE B0 6 Consumer Advisory
5 inJour na Nm[Nodischmﬁommnmandmum 6 ; .
Fraventing Confamination by Rands 22 [ o e 6
'm NA NO [Hands clean and property washed [:]
No bare hand contact with ready-io-eat foods or s Highly Susceplible Populations
approved altemate method proparly followed me foods used, prohibited foods not 5
8 Adequats handwashing facilities supplied & 6 offered s
accassible Chamical
Approved Source ; -
5 ‘EJ‘E_ Food BRI o SoiGoe suie 5 24 IIN OUT iFood additives: approved and properly used 6
i, OUT_N/A K0 T¥ood received st proper lemperature B | 25 W@ Toxic substances properly identified, stored, 6
IN JouT Food in good condition, safe, and unaduttarated 8 used
Required records avallable: shellstock tags, . Conformance with Approved Procedures ?
rasite destruction 28 In OL(-W)) Compliance with variance, spacializad 6
Protection ontamination process, and HACCP plan
13 N NA Food separated and protected 6 Risk factors are im or ures identified as the most
19QCQ0UT WA JFood contact surfaces: cleaned & saritized 8 prevakint contito i o foodome firess o injury. Public Health
15{TIn ::fvp:; d“aiﬁ&?ﬂgm’ 6 interventions are control measures to pravent foodbome liness of injury.

= ; Proper Uso of Utensiis

27 Pasteurizad eggs used where required 1 40 In-use utensils: propery stored 1
28 Water and Ice from approved source 2 41 hU; ndled. equi t and linens; properly stored, dried. 1
29 Variance obtained for specializad processing methods 1 A |Single-use/singla-sarvice articles: property stored, used 1
Food Temperature Gontrol 43 [Gloves used properly 7

20 IPmper cooling methods used; adequate equipment for 1 Utensils, Equipment and Vend:
e temperature contrat a4 Food and nonfood-contact surfaces cleanable, properly 1

k) Plant food properly cooked for hot holding 1 ned, constructed, and used
2 R eoroved Hawing o oad 1 45 8: installed, mantained, Used, test 1
| IEE] [Thermometer provided and accurate m 1 46 Nonfood-contact surfaces clean 1
Food IdentHication — Physical Facilities
34 Food property jabeled; original container 1 A7 & cold water avalable, adequate pressure 2
Prevention of Food Gontamination | {48 |Plumbing inslalled; proper backfiow devices 2
35 sects, rodents, and animals not present 2 49 Sewage and wastewalar properly disposed 2
36 di"“f‘""“"""" prevenied during food peparstion, storage & 1 50 Taifet tacilities: properly constructed, supplied, & cleaned 2
a7 Personal cleanliness 1 51 Garbage/refuse properly disposed; facilities maintained 2
38 Wiping cloths: properly usad and storad 1 52 ical facilitles installed, maintained, and clean 1
Washing fruits and vegetables 1 53 Adequate vemilation and lighting: deslgnated areas use 1
| have read and understand the above violation(s), an "Documents and Placards

1 am aware of the cormective measures that shall be taken. Y| [ 54 ]  |Sanitary Permit, Health Certificates validand posted | | | 2
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OBSERVA IONS AND CORRECTIVE ACTIONS CORRECE

BY DATE
Vioiations cited in this report must be corrected within the time frames indicated, or as stated in Sections §-405.11 and

8-406.11 of the Guam Food Code.
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Food Establishment inspection Report Page — of
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OBSERVATIONS AND CORRECTIVE ACTIONS BY DATE

CORRECT

Violations cited in this report must be corrected within the time frames indicated, or as stated In Sections 8-405.11 and

8-406.11 of the Guam Food Code.
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OBSERVATIONS AND CORRECTIVE ACTIONS CORRECT

R e et

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and

BY DATE

8-406.11 of the Guam Food Code.
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